Countywide Solid Waste Services
Serving the jurisdictions of Santa Clara County

17575 Peak Avenue
Morgan Hill, CA 95037

TAC PUBLIC EDUCATION SUBCOMMITTEE
MEETING AGENDA

TUESDAY, June 22, 2021
9:30 a.m.
VIRTUAL MEETING

VIRTUAL MEETING

The regular meeting of the Santa Clara County Recycling and Waste Reduction Commission
(RWRC) Technical Advisory Committee (TAC) Public Education Subcommittee is hereby called for
the above-described time and place. The agenda for the meetings is as follows:

MEETING GUIDELINES

In accordance with Executive Order N-25-20 and guidance from the California Department of Public
Health on gatherings, remote public participation is allowed. Physical meetings will not be held until
further notice.

Those members of the community that would like to participate in the meetings remotely may do so
by joining the virtual meeting at: http://bit.ly/PubEdSubcommittee or by calling in to: (669) 900-9128,
then enter the webinar id: 836 8838 3276#

Public comment may be provided in the following ways:

« Join the virtual meeting via the link above, when public comment is opened, raise your virtual hand
and be called upon to speak for up to 3 minutes

« Join the virtual meeting by calling in to the number above, dial *9 to raise your hand and be called
upon to speak for up to 3 minutes

» Send public comments in writing to nichole.martin@morganhill.ca.gov.

(**DENOTES ITEM ON WHICH ACTION MAY BE TAKEN)

1. CALL TO ORDER AND INTRODUCTIONS**

2. PUBLIC COMMENT
Members of the public are entitled to address the Subcommittee concerning any item within
the Subcommittee’s subject matter jurisdiction. Public comments are limited to no more than
three minutes. Except for certain specific exceptions, the Subcommittee is prohibited from
discussing or taking action on any item not appearing on the posted agenda.

3. APPROVAL OF MAY 2021 MINUTES**

4. 1383 OUTREACH FOR EDIBLE FOOD UPDATE **
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5. EDIBLE FOOD WEBSITE = JVSV **

6. SHARKS/QUAKES OUTREACH UPDATE**

7. WEBSITE TRANSITION UPDATE**

8. STATUS OF PUB ED GIVEAWAY ITEMS

9. INFORMATION ROUNDTABLE

10. EUTURE AGENDA ITEMS
Note: In accordance with Government Code Section 54954.2(a), there shall be no
discussion, debate and/or action taken on any request other than providing direction to staff
to place the matter of business on a future agenda.

11. ADJOURNMENT**

Note: Next Meeting Date is July 27, 2021

Page 2 of 2



Supplement 1 Item #5

Hi all,

This link leads to the content for review on our education and outreach website, SB1383 food recovery
program. The url will only be shared with Tier 1 now, and later Tier 2 businesses that we are in contact
with, and that have already received some education/the letter. The site is laid out in steps 1-8, with the
landing page making it clear that steps 1-4 come first, 5-8 are ongoing. The video on the first page will
make it clear that they need to follow these steps in order. Each document is named for the link that will
send you there on the right hand sidebar (see links below). For example the document in the google
folder titled, "8. Reporting" is what you would see when you click on that link.

You should be able to comment on the content, so that as a group at PubEd we can accept or reject
each:

https://drive.google.com/drive/folders/1t7DUdWa0irg-rp00wiJIXOur0tCZGQgQ?usp=sharing

We are only reviewing new content at this time. A lot more content has been created, like a model
contract, FAQ, etc, but those documents have already been reviewed. We are trying to get the content as
close to finalized as possible before Jason posts it to the site. Photos, etc, will be included after content
migrates to the site.

These are all the links/pages that we have laid out in addition to the landing page. We can decide at the
meeting which of these are ready to 'go live' on July 1. For example, I've included some language around
reporting, saying that they will 'likely' report the following, but that we will be in touch. This is because the
ordinances are not finalized. Please think on whether these pages should be included now, or just say
‘coming soon', and have all the content pop up when things are official.

Important Links

1. Confirmation of Tier Status
2. Understanding SB 1383
Letter to Business Partners
Letter to Food Recovery Partners
Food Recovery for Businesses Slide Deck
Food Recovery for Businesses Flyer

3. Connection
List of Food Recovery Organizations and Services
4. Contracts
Sample Contract
5. Recovery

Tips and Tricks
Food Safety Protocols

6. Record Keeping
Sample Record

7. Monitoring

7. Reporting

What to Expect During Inspections: Coming Soon!
Enforcement: Coming Soon!
Food Waste Prevention
FAQ
Contact Us

Please provide input by 5pm on June 22" to Robin Martin at robin@jointventure.org.
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1. Confirmation
As your first step in this process, please make sure this regulation applies to your business.

DEFINING TIER ONE AND TIER TWO COMMERCIAL EDIBLE FOOD GENERATORS
So, who exactly is affected by SB 1383 and when?

SB 1383 places commercial edible food generators into two tiers. This tier system allows
businesses and local governments more time to prepare to expand or build new food recovery
infrastructure for foods that are harder to safely store and distribute.

e Tier One Commercial Edible Food Generators, or Tier One Businesses, typically have
more produce, fresh grocery and shelf-stable foods.

e Tier Two Commercial Edible Food Generators, or Tier Two Businesses, typically have
more prepared foods, which often require more careful handling to meet food safety
requirements.

Commercial Edible Food Generators

Tier 1 Tier 2

January 1, 2022 January 1, 2024
Tier one businesses typically have more Tier two businesses typically have more prepared
produce, fresh grocery, and shelf-stable foods to foods to donate, which often require more careful handling
donate. to meet food safety requirements (e.q. time and temperature controls).

B _Eul '[ ,_, . -
prm gt g
“_ Restaurant Facilities @
Eﬁﬂ"% 2 5,000 sq. ft. or 250+ seats

. S _ . Health Facilities ¢
F‘::i‘ﬁ::;m | 1 il or.gﬁtﬁffa = with On-Site Food Facility
Wholesale g O O o Facily and 100+ Beds

Food Vendors

Grocery Stores = 10,000 sq. f. E ; . t . '

and Supermarkets = Large Venues

and Events

State Agency
Cafeterias
2 5,000 sq. fi. or
250+ seats
Local Education Ag Agencies
with On-Site Food Facility
Tier One Donors Tier Two Donors
Required to Send Surplus Food to Food Required to Send Surplus Food to Food
Organizations Starting January 1, 2022 Organizations Starting January 1, 2024
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e Supermarkets with revenue = $2
million.

e Grocery Stores with Facilities =
10,000 sq. ft.
Food Service Providers
Food Distributors
Wholesale Food Vendors

YOU WILL BE CONTACTED

Restaurants with Facilities = 5,000
sq. ft. or 250+ seats

Hotels with an On-Site Food Facility
and 200+ Rooms

Health Facilities with an On-Site
Food Facility and 100+ Beds

Large Venues and Events

State Agency Cafeterias with
Facilities = 5,000 sq. ft. or 250+
seats

Local Education Agency with an On-
Site Food Facility

Non-Local Entities

You should be hearing from your city or the County about your Tier assignment. If you believe
you have been contacted by your city or County but this law does not apply to you, please
contact us. Use the contact us (link), and attach any proof you have that you do not fall into one
of these categories. If your business is less than 10,000 square feet, for instance, and you are a
grocery store and have been assigned a Tier One status, you may attach proof of smaller
square footage, and a staff member will be in contact with you.

WHAT IF YOU DISTRIBUTE EXCESS ALREADY?

Some businesses have systems already in place to distribute excess food for human
consumption. This could be a hotel that distributes all leftover meals to staff, or a school that
uses leftover lunches in their afterschool programs. If you already have a system that prevents
all edible food from entering the waste stream - good for you! We will still ask that you report to
the County each year on your activities and have some way of proving that ALL edible food is
diverted. If this is the case, you do not need to develop a relationship with a food recovery
organization or service, sign a contract, or conduct recordkeeping. You will, however, still be
asked to report. Details about the reporting for this group of businesses is still being developed.
If you intend to distribute or use ALL of your excess food, please contact us (link) prior to the
start of implementation on January 1, 2022 for Tier One Businesses and January 1, 2024 for

Tier Two Businesses.

DEFINITIONS

1. “Food Distributor’ means a company that distributes food to entities including, but not

limited to, Supermarkets and Grocery Stores.

2. “Food Facility” has the same meaning as in Section 113789 of the Health and Safety

Code. (link)
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10.

11.

12.

“Food service provider” means an entity primarily engaged in providing food services
to institutional, governmental, commercial, or industrial locations of others based on
contractual arrangements with these types of organizations.

“Grocery Store” means a store primarily engaged in the retail sale of canned food; dry
goods; fresh fruits and vegetables; fresh meats, fish, and poultry; and any area that is
not separately owned within the store where the food is prepared and served, including a
bakery, deli, and meat and seafood departments.

“Health facility” has the same meaning as in Section 1250 of the Health and Safety
Code.

“Hotel” has the same meaning as in Section 17210 of the Business and Professions
code.

‘Large Event’ means an event, including, but not limited to, a sporting event or a flea
market, that charges an admission price, or is operated by a local agency, and serves an
average of more than 2,000 individuals per day of operation of the event, at a location
that includes, but is not limited to, a public, nonprofit, or privately owned park, parking
lot, golf course, street system, or other open space when being used for an event. Large
Venue or Large Event operators not providing food services, but allowing for food to be
provided by others, shall require Food Facilities operating at the Large Venue or Large
Event to comply with the requirements starting January 1, 2024.

‘Large Venue” means a permanent venue facility that annually seats or serves an
average of more than 2,000 individuals within the grounds of the facility per day of
operation of the venue facility. A venue facility includes, but is not limited to, a public,
nonprofit, or privately owned or operated stadium, amphitheater, arena, hall, amusement
park, conference or civic center, zoo, aquarium, airport, racetrack, horse track,
performing arts center, fairground, museum, theater, or other public attraction facility. A
site under common ownership or control that includes more than one Large Venue that
is contiguous with other Large Venues in the site, is a single Large Venue. Large Venue
or Large Event operators not providing food services, but allowing for food to be
provided by others, shall require Food Facilities operating at the Large Venue or Large
Event to comply with the requirements starting January 1, 2024.

“Local education agency” means a school district, charter school, or county office of
education that is not subject to the control of city or county regulations related to solid
waste.

“Non-local entity” means an entity that is an organic waste generator but is not subject
to the control of a City’s regulations related to solid waste. These entities may include,
but are not limited to, special districts, federal facilities, prisons, facilities operated by the
state parks system, public universities, including community colleges, county
fairgrounds, and state agencies.

“Restaurant” means an establishment primarily engaged in the retail sale of food and
drinks for on-premises or immediate consumption.

“Supermarket” means a full-line, self-service retail store with gross annual sales of two
million dollars ($2,000,000), or more, and which sells a line of dry grocery, canned
goods, or nonfood items and some perishable items.
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13. “Wholesale Food Vendor’ means a business or establishment engaged in the
merchant wholesale distribution of food, where food (including fruits and vegetables) is

received, shipped, stored, prepared for distribution to a retailer, warehouse, distributor,
or other destination.
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2. Understanding SB 1383

The state created SB 1383 to reduce food waste, reduce emissions of short-lived climate
pollutants, and address food insecurity. The law requires that 20% of edible food that
would otherwise be sent to landfills must be recovered for human consumption by 2025.
This means that edible, surplus food will go to food recovery organizations or hunger relief
services to help feed Californians in need instead of decomposing in a landfill while emitting
harmful greenhouse gases. SB 1383 is a part of California’s Short-Lived Climate Pollutant
Reduction law, which establishes methane reduction targets for California. We have developed
some resources to help you understand the basics of this new legislation:

The Food Recovery for Businesses Slide Deck (link) is our most thorough source of
information, which provides a great overview of this new law and how it applies to you.

Our Letter to Business Partners (link) gives an overview of the new law and the ways in
which it might apply to your business.

Our Letter to Food Recovery Partners (link) outlines how this law applies to our food recovery
partners and what to expect as the law takes effect January 1, 2022.

Our Food Recovery for Businesses Flyer (link) is a great way to share information about the
new regulation with your partners and staff members.

WHAT DOES THIS MEAN FOR YOU?

Certain food businesses must donate the maximum amount of their edible surplus to those in
need. We have organized this website into seven steps. Follow the eight actions below and your
business will be compliant with the new law. (link)

Steps to Complete Before January 1, 2022 for Tier One Businesses and January 1, 2024
for Tier Two Businesses:

1. Confirm (link) your Tier status to verify that this law applies to your business

2. Understand (link) the basics of SB 1383 - the what, why, and how of the new law

3. Connect (link) to a Food Recovery Organization or Service

4. Sign a Contract (link) with that organization

Actions to Continuously Accomplish After SB 1383 Implementation:
5. Recover (link) the maximum amount of your surplus
6. Keep records (link) of all your food recovery program activities
7. Be ready for inspections and monitoring (link) by Santa Clara County, in conjunction
with your city
8. Report (link) your compliance with the law to your local officials, through our online
reporting portal - coming soon!
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SB 1383 DIRECTS:

Jurisdictions must establish food recovery programs and strengthen their existing food
recovery networks. SB 1383 requires counties to take the lead collaborating with the
jurisdictions in planning for the necessary organic waste recycling and food recovery
capacity needed to divert organic waste from landfills into recycling activities and food
recovery organizations.

Food donors must arrange to recover the maximum amount of their edible food that
would otherwise go to landfills. They must establish contracts or written agreements
with food recovery organizations, which can include a collection schedule,
identification of allowable foods for donation, and cost-sharing options, and must keep
records and report information to Santa Clara County. Santa Clara County is currently
developing its system to monitor compliance with this new law, but inspections of Tier
One and Tier Two Businesses will be a part of the system.

Food recovery organizations and services that participate in SB 1383 must maintain
records, and must also report to the County, including the total number of pounds
collected in the previous calendar year.
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